AMENDMENTS TO THE CLAIMS: 

Claims 21- 57 are canceled without prejudice or disclaimer. The following is the status of 
the claims of the above-captioned application, as amended. 

Claim 1. (Original) A method for producing acid coagulation-resistant milk, comprising the 
steps of heating milk to a temperature between about 40 °C and 90°C and treating the 
heated milk with an effective amount of one or more proteases under conditions effective 
for producing acid coagulation-resistant milk without negatively affecting the 
organoleptic properties of the milk. 

Claim 2. (Original)The method of Claim 1 , wherein the milk is from an animal selected from 
the group consisting of antelope, bison, cows, camels, sheep, goat, buffalo, and deer. 

Claim 3. (Original)The method of Claim 1, wherein the milk is raw milk, pasteurized, or 
ultra-high temperature-treated milk. 

Claim 4. (Original)The method of Claim 1 wherein the milk is selected from the group 
consisting of whole milk, reconstituted milk, concentrated milk, partially defatted milk, 
and nonfat milk. 

Claim 5. (Original)The method of Claim 1 . wherein the one or more proteases are selected 
from the group consisting of alkaline proteases, pancreatin, bromelain, papain, trypsin., 
proteases from Aspergillus sp., protease secreted by Tetrahymena thermophila., 
ALCALASE, ESPERASE, NEUTRASE, PROTAMEX, and combinations thereof. 

Claim 6. (Original)The method of Claim 1 wherein the milk is treated with the one or more 
proteases at a temperature between about 40°C and about 90°C for a period between 
about 5 seconds and about 12 hours. 

Claim 7. (Original) The method of Claim 1 wherein treating the heated milk comprises the 
steps of: . 

(a) contacting the milk with ALCALASE or pancreatin at a temperature between 
about 55CC and about 70°C for between about 1 minute and about 15 minutes; and 

(b) contacting the milk with ALCALASE or pancreatin at a temperature between 



about 75°C and about 9C°C for between about 1 minute and about 15 minutes. 

Claim 8 (Original) The method of Claim 7, wherein the heated milk is contacted with 

between about 1500 U/L end about 4000 U/L of ALCALASE, 
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Claim 9 (Original) The method of Claim 7 wherein the milk is contacted with between about 
3000 U/L and 8000 U/L of pancreatin. 

Claim 10. (Original) The method of Claim 1, wherein the protease-treated milk is acid 
coagulation resistant down to a pH of about 2. 

Claim 1 1 . (Original) The method of Claim 1 , wherein the acid coagulation-resistant milk is 
produced using a continuous flow system. 

Claim 12. (Original)A method for increasing the absorbability of calcium in milk, comprising 
the steps of heating milk to a temperature between about 40°C and about 90°C and 
treating the heated milk with an effective amount of one 01 more proteases under 
conditions effective for increasing calcium absorbability without negatively affecting the 
organoleptic properties of the milk. 

Claim 13. (Original)The method of Claim 12, wherein the milk is from an animal selected from 
the group consisting of antelope, bison, cows, camels, sheep, goat, buffalo, and deer. 

Claim 14. (Original)The method of Claim 12, wherein the milk is raw milk, pasteurized or 
ultra-high temperature-treated milk. 

Claim 15. (Original)The method of Claim 12 wherein the milk is selected from the group 
consisting of whole milk, reconstituted milk, concentrated milk, partially defatted milk, 
and nonfat milk. 

Claim 16.(Original)The method of Claim 12. wherein the one or more proteases are selected 
from the group consisting of alkaline proteases, pancreatin, bromelain, papain, trypsin, 
proteases from Aspergillus sp., protease secreted by Tetrahymena thermophila, 



ALCALASE, ESPERASE, NEUTRASE, PROTAMEX, and combinations thereof. 

Claim 17. (Original)The method of Claim 12, wherein treating the heated milk comprises the 
steps of: 

(a) contacting the milk with ALCALASE or pancreatin at a temperature between 
about 55°C and about 70CC for between about 1 minute and about 15 minutes; and 

(b) contacting the milk with ALCALASE or pancreatin at a temperature between 
about 75°C and about 90aC for between about 1 minute and about 15 minutes. 

Claim 18. (Original)The method of Claim 17, wherein the milk is contacted with between 
about 1500 U/L and about 4000 U/L of ALCALASE. 

Claim 19. (Original)The method of Claim 17, wherein the milk is contacted with between 
about 3000 U/L and 8000 U/L of pancreatin. 

Claim 20. (Original) The method of Claim 12, wherein the calcium absorbability in milk is 
increased using a continuous flow system. 

Claims 21-57 (Canceled) 
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